
This Chambolle-Musigny village, formerly 
known as «Orveaux des Bussières,» is a blend 
of two plots. 
One of them was planted in the early 1900s 
and rests on a soil rich in marl and clay, 
providing deep rooting for the vines. 

The other plot, on the other hand, has a higher 
proportion of pebbles and outcropping rocks. 
Produced from very old vines, this wine expresses great 
aromatic complexity. 
Thanks to the nature of its soil and the age of its vines,  
it reveals a remarkable depth of texture, characterized by 
exceptional density and richness.

2023
3 278 bottles

Chambolle-Musigny

2023 will remain an exceptional year, marked 
by an endless summer and record-breaking 
temperatures — the hottest ever recorded. 
Despite these extreme conditions, the vintage 
stands out for its balance, finesse, and 
elegance. After a very dry winter, the milder 
spring allowed for steady growth and uniform 

budburst. May and June, alternating between 
storms and sunshine, encouraged a swift 
and even flowering. Heavy rains at the end 
of June met the vines’ water needs without 
causing damage. Veraison, slowed by August 
drought, resumed with late-August rains and 
accelerated with early September warmth. 
Harvest began on September 11 under ideal 
conditions, with perfectly ripe grapes picked 
over ten days. Well-managed yields ensured 
outstanding quality. A rainy autumn helped 
recharge groundwater reserves. Despite 
climate challenges, 2023 offers wines of 
perfect balance, exceptional finesse, and rare 
elegance.
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Tasting notes
This wine presents a ripe nose with black cherry, cassis, and 
vibrant spice and floral notes. The refined, mineral-driven palate is 
energetic, textured, and youthfully austere, with excellent balance 
for aging. Luscious yet fresh, with velvety raspberry flavors and fine 
tannins. Includes 40% Combe d’Orveau. Best from 2028-2034.

Age of the vines Area Grape variety Alcool

début 1990 0,65 ha 100 % pinot noir 13°
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